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IT'S YOUR MOVE ... 
TRADITIONAL CONTEMPORARY COLONIAL 
WHATEVER YOUR LIFESTYLE 
Let our "Residential Sales Specialist" make your next move a pleasant and profitable one. Let our 
sales associates assist you in a personal tour of available homes and all new home subdivisions in 
the ndewater area. Most important, they will make sure that the location and home that you select will 
be a profitable investment for the future. 
"ASK A CLASSMATE" 
lH. "~~Sl ~O~S~~ FTn~2i~~~!~R" ~ 
OVER 1500 HOMES TO SELECT FROM 
FROM $37,400 
-IMMEDIATE POSSESSION-
TEMPORARY HOUSING ARRANGED 
CLIP AND MAIL FOR FREE BROCHURE 
Floor Plans, Maps & "Homefinder Guide" 
- ---------------------------l 
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PRICE RANGE _______________ _ 
NAME ______ __ RANK _______ _ 
ADDRESS CITY _______ _ 
STATE _ _ __ ZIP ___ PHONE ___ _ _ _ _ 
(cal) 
I 
Member of Local , State & National 
.Board of Realtors 
Member of Local , State & National 
.Home Builders Association 
Member cJ Norfolk & Virginia Beach 
.Chambers of Commerce 
Member of Better Business Bureau 
6204 Pardue Court, 
Virginia Beach, Va. 23462 
"call Collect" 
Office (804) 424-2000 
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On the Cover 
CLASSMATE Ed itor Lari Johnson p ro-
vided th is month' s cove r photo . Taken a 
long time ago when she was in college, 
Lari is especially proud of the tiny spider 
sitt ing on the weed, which she never 
noticed until she pri nted the negative. 
But don't te ll anybody, she likes to brag 
about how artistic she was . 0 
420 Tyler SI. 
Monterey 
One of Monterey's finest sound systems 
BEHIND THE U.A. STATE THEATER BUILDING 372-8700 
1 
editors notes,,, 
When I was growing up, August was 
always greeted with mixed emotions -
still one more month of summer vaca-
tion , but all to soon, September and 
school would arrive . Now that adulthood 
has pinned its label on me, I find that I 
would love to return to those carefree 
days of school and three month vaca-
tions. Even though we " old folks" don't 
have the summer off anymore, a sense of 
laziness seems to permeate the whole 
season, with August the laziest of all. I 
hope you are enjoyi ng the warm days 
while they last. Remember : we have to 
grab Montery summer whenever it 
co mes. 
Even though I feel terribly lazy, the rest 
of the staff has been busy preparing this 
month's Focus articles. Our Focus of the 
Month is Food , one of my favorite sub-
jects, and I'm sure you'll be amazed atthe 
interesting backgrounds and histories of 
some of your favorite foods and drinks. 
Since eating is a major pastime on the 
Peninsula , you have the opportunity to 
sample many cuisi nes, whether dining 
out ordining in . Our next door neighbor, 
the Salinas Valley, provides us with the 
nation's finest produce. Try using one 
new vegetable or fruit in your menu each 
week and you'll be surprised at how var-
ied your meals become. 
Next month 's CLASSMATE is our 
semi-annual Welcome Aboard issue. This 
2 
double issue will be chock full of helpful 
and necessary information as well as 
phone numbers, hours of operation and 
maps of local military facilities. The issue 
will be out around mid-September. Pre-
paring it should jolt me out of my summer 
doldrums, but since it will be my last 
issue as Editor-in-Chief, I should be able 
to resume my "carefree" existence in a 
few months (! I!). 
high quality and professional appearance 
with your help. None of us are pros ; we 
just enjoy being a part of this fine 
magazine. Join us , meet some nice peo-
ple and get involved. 0 
Lari Johnson 
Editor-in-Chief 
LEST WE FORGET 
CLASSMATE needs your help! We want 
staffers! If any of you are interested in any 
position on the staff, please ca ll me 
(372-7876), drop a note in SMC 2330 or 
drop in at one of our staff meetings. They 
are held at the La Mesa Elementary 
School Library on the first Tuesday and 
second Wednesday of each month at 7:30 
p.m. No experience of any kind is neces-
sary. CLASSMATE can only maintain its 
THE CLASSMA TE comes to you each 
month through the continued support of 
our advertisers . We can show our 
appreciation by patronizing them and 
mentioning their "ad." 
Dining out: 
"Best Chinese Restaurant 
We've Found ... " 
" The FORTUN E COOKIE is The best Chinese restaurant we 've found and is the first Peninsula 
Restaurant specializing in the Mandarin-Szechwan style of coolting ... The menu offers such 
intriguing dishes as Sizzling Rice SouP . Mu I-Isi Pork . and Mongolian Beef which are exa mples of 
the fl avorful North ern Chinese cuis ine - Delicious! ... Service was excellent ... The bill was 
inexpensive ... We heartily recommend this fine Chinese restaurant. " THE CLASSMATE 
"The FORTUNE COO KIE Restaurant on Alvarado 51. in old Monterey must qualify as a 
discovery among Peninsula restaurants."" Monterey P~njnsula REVIEW 
" Authentic Szechwan food on the Monterey Peninsula? Emphatically YES! at The FORTUNE 
COOKIE RESTA URANT in Monterey: If you've never tried this special cooking (far more 
flavorsome than the belle r known Cantonese). now you know where to find il. "" GADABOUT 
"The FORTUNE COOKIE serves some of the most carefully prepared and delicious Chinese 
food fou nd on the Monterey Peninsula .. . The Egg Roll Imperial isa truly unique appetizer ... 
The Sweet & Sour Pork couldn't be be tter ... The Lobster Cantonese is worth trying just to 
tas te the subtle harmony of chunks of lobster and sauce." TIME OUT on tile Peninsula 
Our menu includes over 100 Mandarin-Szechwan & Ca ntonese dishes 




rtw tlOUSI/ of thll 
fORTUNE COOK'E 
429 Alvarado · Old Monter.y 
Call u. lor r ..... vlllon •• 375-3000 
PARKING AT BACK ENTRANCE (TYLER & BONIFACIO) 
OPEN EVERY DAY 
Mon.·Thurs 11:30 to 2:30 - 4:30 to 10 (Fri. till 11:00) 
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MIGHT YOUR ORDERS BE TO: 
WASHINGTON, D.C.? 
FOR INFORMATION ON: 
- Resales, New Homes. Rentals 
- Prices & Financing 
- Loan Processing 
- Sample listings 
- Proximity to: 
- Good schools & Recreation 
- Commuter Routes 
- Military Facilibes 
SEND FOR YOUR 
RELOCATION PACKET: 
Address to : 
JACKIE GRUNAWALT 
LONG & FOSTER REALTORS 
6320 AUGUST DRIVE 




LONG & FOSTER 




os we news", 
Mary Bepristis 
FIRST VICE PRESIDENT'S MESSAGE 
August has really come fast and now it's 
time to say good-bye. These past six 
months have certainly been filled with 
many rewarding moments for me. If you 
are looking for fri ends, get adive in the 
OSWC - you will definitely acquire 
some lasting friendships. 
Cheryl Howe 
A special thanks is extended to every 
member of the Governing Board for mak-
ing my days a little brighter. The CR's 
were a big help in getting the news out to 
the sections. The Executive Board helped 
me with many ideas, suggestions and 
their support. A very special thanks to 
Barbara Barron and Maxine Sagehorn for 
their words of wisdom. 
4 
PRESIDENT'S MESSAGE 
I cannot think of another wives' club 
that is as unique as the Officer Students 
Wives' Club here at the Naval Post-
graduate School. The esprit de corps 
and the cooperation of the members 
have been fantastic, and I have truly en-
joyed being a part of the Governing 
Board of this club. 
The simplest way to say thank you is 
just to say thank you, but it seems so 
inadequate when I remember all the time 
and energy expended by the other mem-
bers of the Board, as well as OSWC's 
supportive members. My most heartfelt 
thanks go to Cheryl, Sandy, Marilyn, 
Phyllis and Karen for being the wonderful 
women they are and for comprising a 
OSWC proudly presents a Fashion 
Show and Luncheon in the Barbara 
McNitt Ballroom on August 9th spon -
sored by Macy's Department Store . 
Cocktails at 11 :30 a.m. will begin this 
event, followed by lunch from 12-1:00 
p.m. Lunch will be the Club's famous 
"Bold Baron Salad" - a make your own 
chef salad, served with bread, butter, cof-
fee or tea . After lunch our own OSWC 
ladies will model fashions from Macy's. 
The price is $3.25 for members and $4 .50 
for non-members . Reservations may be 
made by contacting Sandy Geibel at 
649-064S by August 4th. 
I'd like to say thank you now to Sonny 
Bailie, the Fashion Show Chairman, for 
her hard work in organizing the fashion 
show for OSWc. Also, thanks to the two 
reservations chairmen, Sandy Geibel and 
Carol Williams. 
truly super Executive Board. We have 
spent a lot of time together, and it has 
always been enjoyable. 
Our Advisors, Maxine Sagehorn and 
Barbara Barron , have given generously of 
their time and wisely of their advice. 
Thank you to them both . 
I have been extremely happy with the 
response to our programs and activities 
this term . We have tried to give the mem-
bers programs and activities which they 
requested. 
As I tu rn the gavel over to you r new 
Pres ident and her Board , I wish each of 
them a very successful term fi lled with 
the warm memories and special friend-
ships that evolve from being a member of 
OSWC.O 
Please join us on August 18th for our 
August program and Election and tnstal-
lation of Officers. Hai r Odyssey wi ll de-
monstrate hair fashions and makeup 
techniques on several of OSWC mem-
bers. The program will begin at 7:30 p .m. 
in the La Novia Room. Cheesecake and 
fresh fruit kabobs , coffee or tea will be 
served. The installation of new officers 
will take place after the demonstration by 
Hair Odyssey. RSVP by August 15th to 
Karen Ashim at 649-8307 or me at 
649-1991. 
Finally, my wish for all future Govern-
ing Boards is that you will continue to 
promote a friendly atmosphere to work 
in and enjoy the people you will meet and 
know. The people are the best part of it. I 
hope I have made it obvious at all ti mes 
that my idea of what OSWC is all about is 
friendship - there can be no greater joy 
than to give or receive the gift of 
friendship! O 
AUGUST PROGRAM, ELECTIONS 
AND INSTALLATION OF OFFICERS 
NAME(S) ____________________ _ 
SMC# _______ OSWC # _____ _ _ PHONE # __ _ 
AMOUNT ENCLOSED $ (PAYABLE TO OSWC) 
1B August 1977 - August Program, 7:30 p.m., La Novia Room 
Price is $1 .75 for members, $2.25 for non-members. 
RSVP to Ka ren Ashim, SMC #2171 . 
Meet the Candidates 
President: 
Sharon 'ones: OSWC-C.R.lN_S.A. 'une 
76-'an. '77; OWC-Bergstrom AFB, Aus-
tin , Texas, Membership Ch rm . July 
74-May '75; Reservation Chrm . May 
'75-Dec. 75; Monterey Peninsula Volun-
teer Society-Spring Garden Tour Hostess 
76 and 77. 
Ann Sharp : OSWC-C.R.lEngineering Sci-
ence Jan. 76-June '76; Naval Engineering 
July76-Feb. 77; Community and Military 
Benefits Chrm. (Art Auction) Dec. 76 
through present time. By-Laws commit-
tee Mar. '76; Staff of CLASSMATE, co-
editor of Live Wire. 
First Vice-President: 
Lynn Lohrmann: Red Cross Volunteer; 
Vice-President and Instructor for one 
yea r of the Childbirth Education Assoc.; 
Wives Group Activities; Student Gov-
ernment and Social Chrm. NSG School. 
Alexandra Mulkern: Having only been a 
Navy wife for one year I have the willing-
ness and the desire to work and get the 
job done right the first time. 
The semi-annual election of officers to 
the Executive Board takes place from 
10: 00 a. m. August 12th through 8:00 p.m . . 
August 18th. Because of the difficulties 
and lack of response in prior elections, 
the Election Committee will try some-
thing new this year. In hopes of getting a 
greater response, the Election Commit-
tee will have the voting done at the La 
Mesa Convenience Store on August 12th 
from 10:00 a.m. to 6:00 p.m., August 13th 
from 10:00 a.m. to 4:00 p .m., and at the 
General Meeting election night August 
18th until 8:00 p.m. Anyone wishing an 
Absentee Ballot should contact me, Jan 
Tirrell , 372-8530 no later than August 
12th. All Absentee Ballots must be re-
turned to me no later than August 17th. 
Results of the election and installation of 
the new board will take place at the Au-
gust 18th function . 
Corresponding Secretary: 
Marguerite Dunnn: OWC-USS Inde-
pendence Charity Cha irman 76-'77; 
Elementary school teacher for five and 
one-half years. 
Betty Elliott: Vice-President, VR-l Offi-
cers Wives Club, Norfolk, VA; Cookbook 
Co,mmittee, VR-l Officers Wives Club. 
Second Vice-President: 
Chris Hudock: OWC-Naval Supply Ac-
tivities , Naples, Italy, President , 
Jan .-Dec. 75; Allied OWC, Publicity 
Chrm . Aug. '74-0ct : 75; (International 
Bazaar, Oct. 75); Allied OWC Activities 
Chrm . Aug. 75-Jan. 77. 
Recording Secretary: 
Sherry Conner: OWC-NAS Cecil Field , 
Fla. Sec.-Tres. VS-28 74; Navy Relief re-
ceptionist 75; Editor and typist of NESEP 
Wives Club cookbook; University of 
Kansas 71. 
Carol Roman: Bridge ch rm . USS Inde-
pendence for one year; Duplicate Bridge 
Chrm. at the Portsmouth Naval Hospital ; 
Navy ReliefThrift Shop worker for the last 
seven years; Hospitality Rep. for one 
year. 
Tre~5u,er: 
Mary King: Christmas Bazaar Chrm., 
Subic Bay 74-75; ireasurer CTF-77 Staff 
Subic Bay; Treasurer VA-46 Jacksonville, 
FL. '71-'72. 
Carol Williams : Presently Treasurer of 
the La Mesa PTA; Bicentennial Hostess of 
Officers Wives Club Sept. 75-June '76; 
Treasurer of the Wives of the Officers 
214th Group Ft. Sill, OK 76; Treasurer of 
APO (Wai ting Wives) Aug. 'n-Mar. '73.0 
5 
Fluoride Festival 
By Belsy Morris 
The August Fluoride Festival will be 
held on Friday, August 19, 1977, at th e 
NPS Branch Dental Facili ty, Herrmann 
Hall. Dependents, ages 5-18 years, of all 
NPS mili tary personnel are eligible. It is 
not necessary to be a member of the 
OSWC to parlicipate. 
Appoi n tments are necessa ry. Begin-
ning Wednesday, August 10, appoint-
ments may be made by call ing 646-2478 
(Dental Cli n ic). The hours of the festival 
will be from 8a .m. to noon and 1 p.m. t0 4 
p .m. 
6 
The Fluoride Festival is a semi-annual 
SOLID CHERRY TEA CART 
MON. THRU SAT. 
9:30 A.M.·S:30 P.M. 
program sponsored by the NPS Branch hygiene procedures. Naval personnel 
Dental Faci lity in conjunction with the and vo luntee rs will also appl y th e 
O SWc. Fo urteen vo luntee rs will be fluo ride and check teeth for cleanliness. 
needed to help . You will have the oppor- Volunteers may sign up fo r the morning 
tunity to teach th e chi ldren the proper o r afternoon shift. Please contact Betsy 
bru shing techn iqu es and good o ral M orri s at 37S-{)S60 o r SM C#24BO.D 
Pennsylvania House 
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"A Proud Tradition 1/ 
By Nancy Lemke 
Did you know that a wardroom was 
ori ginally a closet for storing pirated 
booty on 18th century British ships? Or 
that the term Admiral comes from emir-al 
which was the titl e of the senior ranking 
officer in the Moorish Army? These and 
other bits of Naval lore are being used to 
make this year' s Military Ba ll an evening 
of Proud Traditions. Although new ideas 
and innovations are always welcome, our 
traditions are important, something of 
which o ur Navy can be very proud. 
Therefore, throughout this gala evening 
there will be many reminders of Naval 
history in the spi ri t symbolized by the 
fo llowing poem. 
Military Ball 1977 
"Sign on , you ng men, and sail 
with me. The stature of our 
homeland is no more than 
the measure of ourselves . 
Military 8.111 Ch~rman Merna Deouth and the members of her committee, Sherry MacDonald, 
Carol Holian, Phyllis Demo, M.1ureen Cummings and B.irb.1.ra Bingay plan another phue of this 
year's Ball . Plan to attend this popuLtr event. 
Our job is to keep her free. 
Our job is to keep the torch 
of freedom burning for all. 
Heed my call. Come to the 
sea. Come sail with me." 
To this solemn purpose we 
call on the young, the brave, 
the strong, and the free. 





















The Ball committee has been busy for 
PASS PORTS , COMMERCIAL · CHILDREN 
TREND PHOTOGRAPHY 





















several months planning this event. One 
of their main goals was achieved by keep-
ing the price of the tickets the same as last 
year. These inflation-fighters may be 
pu rchased in the SMC breezeway on Sep-
tember 14th, 15th, and the 16th for $25.50 
per couple or $12.75 per person . Group 
seating will be available for tables of 8 or 
10 people. A maximum of 10 individual or 
5 couple tickets may be purchased by any 
one person. Sales will be limited to NPS 
students, staff, faculty and tenant com-
mand officers until the 16th. There will be 
no refunds. 
The evening will start at 6 p.m. with no 
host cocktails in the EI Prado room. Din-
ner will be served at 7:30 p .m. in the 
Barbara McNitt Ballroom. Your palate will 
be treated to a champagne toast followed 
bya garden salad with choice of dressing. 
The main course will be Rock Cornish 
game hens stuffed with wild rice, green 
beans amandine, and rolls with butter, all 
compl imented pleasantly by Chablis 
wine. Dessert will consist of birthday 
cake with ice cream . 
Proper dress for the Ball is long formal 
attire for ladies and dinner dress blue 
jacket or its equivalent for officers . While 
you are all dressed up, why not have your 
picture taken? Mr. Jerry LeBeck of Trend 
Studios will be available to take souvenir 
color photos during the evening. 
The NPS Child Care Center will be 
open until 2 a.m. for your convenience. 
Reservations for your child can be made 
starti ng September 26th at 646-2734. 
It's recommended that you buy your 
tickets early. This is the big social event of 
the year, and tickets sell out rapidly. 





N.P .S. has a New Catholic Chaplain 
" I have two careers ... the first is 
Christianity, and the second is the Navy," 
says Chaplain Frank D. Mintjal, the new 
Catholic chaplain at the Naval Post-
graduate School. 
Chaplain Mintjal has been a Catholic 
priest for 18 years, which he considers his 
most important career. Nine years ago, 
he joined the Navy to help those fighting 
in Vietnam. This he co nsiders his second 
career. 
"Christianity has always been my first 
choice. However, r've always wanted to 
serve in the Navy, where I am now serv-
ing God and Country." 
LCDR Mintjal replaces Chaplain John 
Glynn who has left for duty in Hawaii . 
Chaplain Mintjal came straight to NPS 
after a year at the Graduate Theological 
Union school in Berkeley. He will receive 
his master's degree in theological studies 
after making a field report during his tour 
at NPS. 
" I couldn't believe it when I was told I'd 
be comi ng here to Monterey, " he said of 
his tour here . " Everyone wants to come 
to beautiful Monterey and I was no ex-
ception." Although the first few days he 
was here, he was greeted by the cold, 
damp fog that's been plaguing the Penin-
sula lately, he's confident that the days 
ahead will " meet my expectations." 
8 
The Chicago native was reared in Wis-
consin and attended school in Min-
nesota. After comp leting seminary 
school at St. Paul 's, he became a member 
of the Youngstown, Ohio, parish. From 
there he entered the Navy in 1968, serv-
ing at the Marine Corps Air Station at 
Kaneohe, Hawaii. He then served a year 
with Marine Infantry units in Vietnam. 
" I got shot at less while I was with the 
Marines, than when I later joined the 
sailors, I/ he says of his wartime experi-
ences . " Most of that was due to the fact 
that the Marines I was with were patrol-
ling the perimeter of Da Nang and had 
the cover of the jungle . W hile I was with 
the sai lors, they were patrolling canals in 
small patrol boats. We were sitting 
ducks. " 
From Vietnam, he served aboard the 
USS Forrestal and then entered theologi-
cal school in Berkeley. His tour here at 
NPS should last three years and then ... 
" well , on to my next aSSignment." 
In the meantime, Chaplai n Mintjal 
plans to redevelop his athletic skills by 
getting involved in the sports the Penin-
sula is famous for ... golfing, tennis and 
racquet ball. 
" But right now, it 's time for noon 
mass. I/O 
EXPECTING ORDERS? 
To Wash., D.C.-Maryland-Virginia 
WOULD YOU LIKE SOME 
ADVANCE INFORMATION? 
We have 19 Offices to Help You, 
and 5 Relocation Services 
WRITE OR CALL COLLECT 
Charlotte & Ron Miscavich 
A Military Family (USCG) 
COLQUITT-CARRUTHERS, INC. 
FREE STATE MALL 





A New Country, A New Language 
His little face was wet with tears and 
sobs shook his body. Between sobs he 
tried to explain to me what had hap-
pened. He was so upset that it took a long 
while to calm him. He was only three 
and a half years old , and every day he 
had great difficulties to cope with. Most 
of the time he was able to solve his prob-
lems, but at other times he became 




Today he had played peacefully with 
another little boy until some disagree-
ment occurred. It became too hard to 
settle in two different languages, and as a 
last straw our little boy tried to solve the 
problem by a fight. 
The answer was easy to find. Hedid not 
understand a word of English , and hewas 
closed out from the communication he 
Q IMAGE 
DtSIGNERS 
SPlCIAUSTS IN PERSONAL GROOMING 
FOR MEN & WOMEN 
373-1845 
192 Country Club Gate Center Pacific Gron, Cal. 93950 Ph. 373-1845 
SERVICES 
New Goodyear Tires 
Recapping - 1 Day Service 
Wheel Balancing , 
Front Alignment and Service 
Brake Service 




TIRES - TUBES - BATTERIES 
20,000 Mile Guarantee Recapping 
By Astrid Rostad 
was used to with other children his age. 
How does it feel to be three and a 
half and unable to communicate with 
other children? How does it feel to be 
closed out from companionship when 
you are used to having friends? 
Children 's reactions in this situation vary 
since all children have their own person-
alities. Our little boy had become irrita-
ble and aggressive. His feelings were eas-
ily hurt, and he needed a lot of attention. 
This reaction is not unusual. 
To a small child , time has no meaning. 
Only the present counts, not the future. 
He does not understand that his troubles 
are only temporary and that in a few 
months he will speak English like every-
body else. He only knows that other chil-
dren do not understand him, nor he 
them. He has become an outsider. 
Most parents are prepared for this 
problem with their pre-schooler. We try 
to give him much attention , and at the 
same time help him learn this new lan-
guage quickly. Picture books with English 
texts are purchased, and mother and 
father take turns reading aloud. The 
Three Little Pigs and Babar the Elephant 
have become part of our lives for a while 
- not forgetting the television program 
" Sesame Street ." The Count and the 
Cookie monster are great English 
teachers! But television characters, no 
matter how interesting they are , can 
never be substitutes for real people. The 
time had come when our little boy was 
ready for pre-school. Three hours, three 
times a week is better than nothing. 
Under the supervision of understanding 
adults, learning and play are made easier 
for chi ldren with a language problem. 
Children learn a foreign language 
quickly, but in the learning period they 
need understanding and encourage-
ment, especially from their parents. We 
have to give them a lot of an important 
thing, our time, to help them through this 
difficult period of life without getting any 
scars. 
Our little boy had a hard time for a few 
months, but as he learned more and 
more English, his fits of anger became 
less frequent, and finally they stopped. 
Today, after almost two years in the 
United States, he speaks "real Ameri-
can, " and he is a happy boy, well-
adjusted to the American life he is enjoy-
ing. 
Maybe children who have experienced 
this language problem, instead of being 
hurt by the ordeal, mature and develop a 
better understanding of other people.O 
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feature section 
Q. Why don't the mechanics at the 
Navy Exchange Service Station put paper 
mats in your car to keep grease, etc. off 
the carpetsl 
A. A check with the service manager 
revealed that th e NEX Service Station 
does have the mats; however, sometimes 
th e mechanics forget to use them. 
LlVEWIRE suggests patrons write a re-
minder on the work order requesting that 
mats be used. 
Q. Why isn't the Student Lounge (2nd 
floor, Ingersol1)c1eaned by the janitorial 
stall1 
A. Mr. Moscowitz of the NP5 Mainte-
nance Department tells LlVEWIRE that 
the janitorial staff does clean the lounge. 
However, the students rapidly mess it up 
again by failing to put th ei r t rash into the 
provided receptables , grind ing out 
cigarettes on the floor, etc. LlVEWIRE 
checked with some NP5 students and 
found that student sloppiness is a prob-
lem in several areas of the ca mpus. Time 





By Carol Burgess 
and Ann Sharp 
Q . Where does the $2.00 fee go to after 
irs paid at Bargain Fairl 
A. The money goes into the 05WC 
treasury, and is used to fund various 
OSWC activities and functions. Each term 
surplus funds are donated to charity. 
NAVY EXCHANGE NOTES 
Requests for all co tton jogging suits , 
combination synthetic and co tton 
child ren's underwear, and more lad ies 
apparel with appeal for you nger women 
are being considered. However , limited 
space makes an increase in the number 
o r types of items carried difficult. 
Children's sleepwear has been in short 
suppl y because the sleepwear treated 
with r ris has been returned to th e man· 
ufacturer. New shipments are expected 
soon. 
A complaint is being investigated that 
the NEX tailori ng shop charges more than 
the Fort Ord shop for th e sa me altera-
lions. 
New items at th e Exchange include a 
wider var iety in fresh-water fishing 
equipment ; more pipes; made-to-order 
woven wood Roman shades ; " Window 
Magic," a plastic, heat blocking window 
cover; and a new, lower price on Titan 
Lifetime Batteri es at the Service Station. 
Complai nts have been made that cus-
tom ers cannot find co mpl ete sets of 
coordinate fashions. The Exchange does 
o rder the coordinates in complete sets, 
but customers don't always buy them that 
way.D 
IT'S EASY - IT'S FUN - IT'S YOU 
YOU SAVE BECAUSE YOU FINI 
10 
Enjoy the space and 
adapta bllity of a classic trestle 
table. Available in 4, 5 & 6 foot 
lengths - with or without benches. 
Solid pine, Cedar, Bluedwormwood, 
Juniper and Alder. Many styles avail· 
able with harvest extensions to 
accommodate maximum space use. 
From 5143.00 TUES.-SAT. 10:00·5 :30 SUN . NOON TO 5:00 
By LT David Laredo 
Q. We are conlemplatinglhe purchase of 
a small pleasure boal. Whal agency reo 
cords lille 10 such craftl 
A. There ought to be a way to know 
whether a boat is free and clear. Unfortu· 
nately, there is not. No centralized sys· 
tern for certification of title exists any-
where. Purchasing a boat new from a 
reputable dealer affords the least danger 
from hidden maritime liens. When buy-
ing a used boat, check the seller's Bill of 
Sale from his sell er, because a Bill of Sale 
is competent evidence of title to personal 
property. A good practice is to have the 
sell er attach a statement to the Bill of Sale 
stating: 
- the seller is the sole owner 
- the boat is free of liens and encum-
brances 
- seller is not indebted to anyone as 
related to the boal 
Your independent travel 
agent serves you best. 
- that the statement is for the purpose 
of inducing Ihe purchaser to buy, and 
that it will survive the passage of litle . 
Q. Wililhe tax law enable me 10 deducl 
losses caused by the current water shor-
lagel My yard contains valuable Irees and 
shrubs which may not survive. 
A. According to the Internal Revenue 
Service Director in los Angeles , 
California 's present drought does not 
qualify as a casualty for Federal income 
tax purposes. Since the element of sud· 
deness is lacking, taxpayers affected may 
not claim a deduction under IRS Code 
Section 165 (c) (3). 
Q. I am confused as 10 Ihe authority of 
commissioned officers to perform the act 
of notarizing documents. Can you clarify 
Ihisl 
A. Authority to perform notarial acts is 
detailed in Chapter 25 of the Manual of 
the Judge Advocate General. Within the 
concept of notarial acts are the adminis-
tration of oaths , taking of affidavits, 
sworn statements, and making acknow-
ledgments. For Federal purposes , 10 
446 PACIFIC STREET 
MONTEREY, CALIF. 93940 
(408) 373·3266 
U .S.c. 936 grants the general powers of a 
notary public to all judge advocates of the 
Army, Navy, Air Force and Marine Corps, 
law specialists of the U.S. Coast Guard , 
all adjutants, and all commanding offic-
ers of the Navy, Marine Corps and Coast 
Guard. This authority is legally effective 
for all Federal purposes. 
For non-Federal purposes, the author-
ity to perform notarial acts varies accord-
ing to the authority of each state. The 
state in which the instrument is to be 
used is the controlling state with regard 
to the statutory requirements. A sum-
mary of individual state statutes is con-
tained in JAGMAN, Chapter25. California 
Civil Code Section 1183.5 grants notarial 
authority to all commanding officers, ex-
ecutive officers, and officers of or above 
the grade of lieutenant senior grade on 
active duty. 
Q . Does a civilian notary have any greater 
aulhority Ihan a military nolaryl 
A. No. Both derive their authori ty from 
the same source. Nevertheless, it should 
be kept in mind that a notarized docu-
ment is only of use if it is accepted by the 
person to whom it is given . Many institu-
tions such as banks , mortgage com-
panies, and real estate brokers will not 
accept military notarizations. This gener-
ally occurs due to the fact that the military 
notary does not utiliz~ a stamp. A good 
rule of thumb in light of this is to utilize 
the services of a civilian notary whenever 
practical. Two civilian notaries are lo-
cated at the Postgraduate School. Marilyn 
Ruccello is at the Credit Union in Herr-
mann Hall , and Marilyn Schneider can be 
found in the legal Office. 0 
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A friend once asked me if the Navy issued all the wooden 
name plaques you see in La Mesa. I had to laugh as I informed 
her that no, most of us had just been to the county fair! Well , 
it's that time of the year agai n, so if you don't have one of these 
La Mesa trademarks, now's you r chance. Have fun! 







National Horse Show, Monterey County Fair· 
ground s. Admission is $3 for reserved seats, $2 
for adu lt general admission, and $1 for chil-
dren. 
Joe Ingram Dixieland Band will play at Dennis 
the Menace Park from 1-3 p.m. Everyone is in-
vited to bring a picnic lunch and the kids and 
enjoy the music. Free! 
P.G.A. Golf Tournament, Pebble Beach. Call 
625-1 977 for ticket information. 
Pool tournament at Monterey Youth Center 
(777 Pearl St. All ages (four age categories) are 
welcome to participate in this eight ball tour-
nament. Trophies and ribbonswiU be awarded. 
Sign up the week before for$1. Call 372-5115 for 
more information. 
Junior Tennis Tournament (doubles only) at 
MontereyTennis Center (401 Pearl St.) Particip-
ants can be no older than 18 years, and the 
sign-up cost is $3/person. Call 372-3015 for 
more information. 
Aug . 9 
(Tues .) 
Aug. 13, 14, 
20, 21 





Fall Fling Fashion Show in the Barbara McNitt 
Ballroom. Cocktails at 11 :30 a.m., lunch begins 
at noon. Fashions are from Macy's. See OSWC 
News in the July CLASSMATE. 
N.P.S. Little Theatre presents Little Red Riding 
Hood at 2 p.m . in King Hall . Tickets are $.50. 
Seven members of the Royal Ballet of England 
will perfo rm at 8 p.m. in King Hall as a benefit to 
Hidden Valley Opera . They will be accom-
pani ed by the 60-piece Hidden Valley Or-
chestra. This is the first West Coast appearance 
since 1969, so drag along your husbands and 
take advantage of it. There is a military discount 
on tickets. For more information, call 659-311 5. 
Kids' movie at Monterey Youth Center (777 
Pearl St.) : " Th e Wacky World of Mother 
Goose." Showtime is 4 :30-6 p.m. , and the cost 
is $.50. Refreshments are on sale. 
OSWC Elections , Installation of Officers and a 
program by Hair Odyssey (who will demon-
strate hair fashions and make-up techniques), 
in La Novia Room at 7: 30 p .m. Cheesecake and 
fresh fruit kabobs will be served with coffee 
and tea. Price is $1.75 for members and $2.25 for 
non-members . RSVP by August 15 to Cheryl' 
Howe (649·1991) or Karen Ashim (649-8307). 
Aug. 19 
(Fri .) 
OSWC Fluoride Program for chi ldren 5 to 18 
years. See OSWC News for information. 
Aug. 23-28 Monterey County Fair. This year's theme is 
Primal Energy, and there will be many interest-
ing exhibi ts in addition to all the features of a 
typical county fair. There will be livestock, arts 
and crafts, food, gardening, a carnival , etc. Be 
sure and watch the paper for special events . 
Aug. 27 
(Sat.) 
(Don't forget the redwood name signs.) 
II!iIII1I 
Historic Car Races, Laguna Seca Raceway. Call 
372-1516 for ticket information. This is a really 








Dressage Championship, Pebble 8each Eques-
trian Center, Pebble Beach. No admission for 
spectators. 
Concours d'Elegance, Del Monte Lodge, Peb-
ble Beach. Beautiful antique cars are on dis-
play. 
Bargain Fair, La Mesa School. Buyers may set up 
at 8 a.m. Please call Linda Kelly at 372-4486 for 
information. 
Labor Day - NPS is closed! 0 
HORSE SHOW DATES 
JULY 25 - AUG_ 6 
P. O. BOX 1151 
MONTEREY, CALIFORNIA 93940 
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The International Committee held a 
gala farewell party in June to recognize 
the graduating internationals and to wel-
come the new arrivals . Special honors 
went to CAPT and Mrs. Dean Taylor, who 
have se rved the Committee as both 
friends and advisors, and to John and 
Sandy Kolodziej , our terrific outgoing 
Committee Chairmen. We are happy that 
both couples will be remaining in the 
area - the Taylors will be retiring to their 
new home in Pebble Beach ; the Kolod-
ziejs will assume the duties as new ad-
visors to the committee. 0 
M~nuel ~nd Claret Su~rez of Venezuel~ were 
winners of ~ be~utiful pen ~nd ink drawing of 
the lone Cypress. 
Mario and Jo~1 Dur~o of Portug~1 are bid 
farewell. 
Tien ~nd Sh~b Y~yasuwuy~ of Indonesi~ re-
ceive their Couroc tr~y from John Kofodziej. 
14 
INTERNATIONAL MESSAGE 
By Kathy Werner 
Incoming Chairmen Mike ~nd K~thy Werner, with Bob McConnell, S~ndy Kolodziej, Gale 
McConnell and John Kolodziej , smile for the camer~. 
RilSh~d Abu AI S~mh of Saudi Arabia flilShes ~ 
grin that lights the room. 
Don't Throw That Away!!! We need 
furniture for the International Furniture 
Closet. If you have any pieces that you 
would be willing to donate, please ca ll 
Mercedes Carro at 649-3619. Most of the 
Internationals are not allowed to ship 
household goods to the USA, so this fur-
niture is very much needed and ap-
preciated. All donations are tax deduct-
ible. 
Hospitality Closet: The closet is lo-
cated in Herrmann Hall and is available to 
all International students. Any dishes, sil-
verware, blankets, sheets or towels that 
you are thinking of discarding can be put 
to good use. Please call Merna Dearth at 
649-4461 or Elisebeth Kyriazanos at 
372-1769. 0 
'~_AT ___ ~ ~ t~ 
SCHEDULED AIRLINES TICKET OFFICE 
REPRESENTING THE SCHEDULED AIRLINES OF THE U.S.A. 
AIR CARRIERS REPRESENTATION CONVENIENTLY LOCATED 
ON MILITARY POST. FOR THE USE OF THE MILITARY 
AND THEIR DEPENDENTS. 
FT. ORO - 1st ST and 3rd AVE_ 375-2677 






The lazy days of summer are here -
another quarter over and a wel come 
break from the books and studies really 
hit the spot. The Internationals, as many 
other typical NPS students, planned their 
special trips to " get away from it all. " 
Some went no further than Carmel fo r a 
relaxi ng day at the beach. But others ... 
Majestic mountain peaks and the ever beauti· 
ful Bridal Veil Falls make the perfect back· 
ground for lCusnadi, Karjono, Kuntjoro, Poer· 
nomo and Sirait (Indonesia), while they visit 
Yosemite National Park. 
Kemal and Nukhet Celik (Turkey) with son 
Gokle took a whirlwind tour of the Northwest. 
Traveling as far north as Canada, they did find 
time to pose in front of this giant totem in 
Vancouver, British Columbia. 
"Waiting on the levee for the Robert E. Lee'" 
Well, not exactly. Montserrat Padilla (Ecuador) 
and children Moutsita, Jorge and Andres smile 
as Daddy snaps a picture and the River Queen 
glides by on the Tom Sawyer River in Disney· 
land. 
REAL ESTATE 
THINKING OF BUYING OR SELLING? 
Arndt Associates handles property through-
out the entire Monterey Peninsula. If you're 
thinking of buying, selling, or investing why not 
call or visit our offices centrally located on 
beautiful Lake EI Estero? 





550 Camino 'EI Estero 
Monterey. Ca. (408) 373-4477 
Ral"" Arlldl - REALTORS - Ceor!!e Easl 
For a complete change of scene, Panag, Lena 
and John Galatas (Greece) flew to the land of 
hula skirts and coconuts - Hawaii. Little John 
is still thrilling his friends in La Men by making 
his own leis and shouting "Aloha." 
No vacation is complete without a visit to Dis· 
neyland. "Sleepy," the Snow White dwarf, is 
always a child pleaser. Beatiz, Perico and Lolo 
MacKinlay (Spain) watch while sister Marta 
checks things out. 
The Shop For 
PAPPAGAlLO 
3604 The Barnyard, unnel 
Phone 624-37l4 
PAPPAGAllO "is the shoe that shod the foot 
of the pretty lady who is fai r of face and full of 
grace." For Summer fun try " GI GI," an aU· 
straw wedgie with crepe sole, $29. ~'uraJ , 
Navy or Yellow. I,' s Pappagallo for beautiful 
shoes and other items of bo&dily ~nmenl 









By linda Crow 
Who is that little girl roaming through 
the Del Monte Forest with a basket of 
coo kies on her arm? My, what a beautiful 
red hood she is wearing. Could it be?!? 
Yes it is ... it's the one and only LITTLE 
RED RIDING HOOD rehearsing for her 
starring role in the little Theatre 's 
children 's play to be presented August 
13,14,20, and 21 at 2 p.m. in King Hall. 
Tickets are $.50, and parents can come 
too (after all, they were chi ldren once 
upon a time , a long time ago!). 
Our play is a very special adaptation of 
LITTLE RED RIDING HOOD written by a 
very special member of Little Theatre, 
Donald (Red) Layton. He calls it a melo-
drama for children, and Mother Goose 
will be there to explain all about melo-
dramas. Members of the cast are: Little 
Red Riding Hood: Maureen Zilliox; 
Mother Goose: Barbe Kaelberer; 
Grandmother : Jill Kelly; Mrs. McGil-
li cudy: Bev Hodson; the Wolf: Jay 
Turner; Woodsman: Doug Hamilton ; 
Cowherd: Larry Sparks; Flowergirl: 
Laura Meehan; Greengrocer : Ralph Mil-
ler; Daisy Belle (the cow): Heidi Linken-
bach and Barbara Evans. 
tie Theatre member, ' as is the producer, 
Mike Scallorns, and all other members of 
the production staff: Assistant Director: 
Mary Kaelberer; Stage Manager: Sandy 
Snodderly; Set Designer: Donald (Red) 
Layton ; Lights: Jack Peeke; Properties: 
Loren Mahon; Costumes: Bev Hodson ; 
Make Up: Milly Kunz; Tickets: Allison 
Tibbitts; Publicity: Dian Russell and Fred 
Zeile. 
So please come to King Hall on August 
13,14,20 or 21 at 2 p.m. and help LITTLE 
RED RIDING HOOD escape from the 
clutches of that mean , ugl y, big bad 
wolf!!! 0 
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QUALITY BICYCLES Bicyctes for all age groups. 







Hours: While they last, 
Onily 9-6 I) , IU. 
Sa. & Sun. 9-5 ".0.. SAFETY & SERVICE FIRST 10-25% all 
188 WEBSTER ST., MONTEREY 373-3855 
Monday-Friday 8 :00 •. m.-3 :00 p .m . 
Saturday 10:00 a .m.-3:00 p .m . hoagie 




poor boy Phone ahead; It's fast and fun: 375-9161 
Learn everything you've ever wanted 
to know about make-up 
Beautiful women throughout the world share a secret They know 
how to accentuate thelf best features and camouflage less flaltenng ones 
with artful make-up - make-up that looks fresh and natural, never 
heavy or arlthClal Let our profeSSional make-up artists share thiS knowl-
edge with you In a prrvate make-up lesson Why be bashful about 





COMPLIMENTARY MAKE-UP LESSON AT 
~NJ OF CARMEL LINCOLN AT 7TH BOX 5112 624-9469 
FeatUring pH pIUI"CosmeIICI by Aedken' because they condition your sklO u they belulll'y 
Dining Out : 
ia, \ I 
~"li""'l' ~"l"" 
Dining out on the Peninsula seemed to 
be more expensive and less exciting this 
month. Maybe it's the old after-vacation-
let-down syndrome. Even so, we do have 
a few nice finds that won't require your 
taking out a bank loan, and one that 
might. 
flAHERTY'S FISH MARKET & OYSTER 
BAR is just that , a small fish market in 
Carmel with a counter where you perch 
on stools to feast on great seafood at 
reasonable prices. Spotless and attrac-
tively decorated with ceramic tile and 
butcher block , Flaherty 's is not your 
usual fish market. lunch and dinner are 
served here -lunch begins at 11 :30 a.m. 
and dinner is served until 8 p.m. only. In 
addition to the blackboard menu on the 
wall , there is a dai ly seafood special. Each 
place at the counter is set with a linen 
placemat, stark white stoneware and cut-
lery. Someone ordered clam chowder 
and was served a huge bowl , Manhattan 
style. It looked great. We had cioppino, 
chock full of crab, clams, shrimp, fish and 
vegetables in a rich tomato broth. For 
$4.25 , including a sour dough bread and 
butter, this colossal bowl of seafood was 
one of the best bargains around . The ser-
vice at Flaherty's is friendly and efficient, 
and eating at the counter enabled us to 
strike up conversations with interesting 
fellow diners on either side. On the way 
out, you can buy fresh seafood to take 
home. With wine and beer, our tab was 
$11 for two and worth more. 
Unfortunately, we did not feel that way 
after dining at one of Carmel Valley's 
newer restaurants - FOX HILL at the 
Carmel Valley Inn. Actually, this dining 
experience lett us with mixed emotions 
and decided ly thinner wallets. In all fair-
ness, the food was excellent. The Conti-
nental menu offers enough tempting 
items to make it difficu lt to choose and I 
love that; but it is totally a la carte. Two in 
our party began with a piping hot onion 
soup grati nee and the others had spi nach 
salad prepared at tableside with a 
By lari Johnson and Nancy Lemke 
flourish. Entrees were Steak au Poivre, 
Tournedoes , Fresh Salmon Meuniere 
and Crayfish Americana . Both beef dish-
es were fork tender and prepared ex-
actly as ordered. Crayfish, which look 
like miniature lobster, came a dozen 
strong in butter and herbs, but still in the 
shell. (The waiter had warned us of this 
when ordering.) Although delicious , the 
work and mess involved in obtaining the 
meat from the critter convinced us it was 
not worth the effort. Entrees were served 
with ri ce and two fresh vegetables. Of 
course we had dessert - we couldn ' t let 
our readers down, you know! Two had 
huge Vacherin au Chocolates (ice cream, 
cream puffs, rich, rich French chocolate 
sauce and whipped cream) and two had 
Chef Gerard 's version of Baked Alaska-
superb! 
Service was spotty - ou r waiter was 
attentive , pleasant and ti med the cou rses 
well , but the cocktail waitress and busboy 
received poor marks. The biggest com-
plaint was the atmosphere, which does 
not exist! The noise level was absurd; the 
concrete and glass-filled room becoming 
a cacophony to the point that conversa-
tion was extremely difficult. For a res-
taurant that charges such high prices, 
and apparently is striving for the elegant, 
intimate atmosphere of a classy dining 
establishment , Fox Hill should invest 
some money in insulation! Our bill for 
two was $43, about $15 too much, even 
for the fine food. Don' t go without a 
sound credit rating! 
If you haven't been to San Juan Bautista 
yet , do go soon to this charming mission 
town. While there , stroll down Third 
Street (the town 's main drag) to LA CASA 
ROSA (it is pink) for an extraordinary 
lunch . Served from 11 :30-3: 30, La Casa 
Rosa's me nu consists of two choices -
Old California Casserole and Chicken 
Souffle. Both are excellent - the first 
being a layered corn , cheese, and meat 
dish resembling a Mexican lasagne and 
the second, a fluffy, yet hearty dish full of 
chicken and topped with batterbread . 
We began with carafes of Ash Blonde 
and Strawberry Blonde, two house aper-
itifs which were slightly sweet and very 
refreshing. Luncheon begins with a large 
butter lettuce salad with a tangy herbal 
dressing and warm, homebaked rolls. On 
an antique square grand piano are several 
bowls of homemade preserves, chut-
neys, jams and jellies from which you 
help yourself. (All are available for sale as 
well.) Be sure to try the spicy apple butter 
- it is scrumptuous - and ask for more 
rolls! After the entrees , we had pink 
champagne sherbet , which is also made 
on the premises and excellent. Prix fixe is 
$3.75, wine and aperitifs extra . After 
lunch , browse through the little herb 
garden behind the pink house. Don' t 
miss this unique luncheon establish-
ment. 
WITIMANN'S EUROPEAN CAFE is one 
of those small, unobtrusive restaurants 
tucked away among Carmel ' s many 
shops that you have to hear about before 
notici ng . Now you are going to hear 
about it, so the next time you are on lin-
coln between Ocean and 7th, do notice 
it, and do try it. It is another of the few 
places left in this area where you can get 
an excellent meal without first having to 
take out a loan . 
Wittmann' s specializes in European 
food and homebaked goods. Each meal is 
accompanied by a large basket of breads, 
including a great dark brown one. While 
enjoying this we ordered beef stroganoff, 
17 
spaghetti and meat balls, and wiener 
schnitzel. Entrees included a choice of 
pea or lentil soup (both were very hearty 
with a delicious ham flavor), a small green 
sa lad, and three fresh vegetables. Al-
though hardly needing it after these ex-
cellent and filling delights, we naturally 
made rQom for some of Wittman's 
home-baked desserts. The apple strudel 
was excellent and the cheesecake melted 
in our mouths. With wine for two, the bill 
for three of us was $20, making this an 
inexpensive as well as enjoyable dinner. 
enjoyable dinner. 
Found another great place for lunch 
downtown at ALFREDO'S CANTINA. This 
restaurant/bar serves delicious hearty 
sandwiches at low prices. For$1.751 had a 
barbequed beef sandwich packed with 
tangy meat, served with baked beans and 
cole slaw. The Monte Cristo is big 
enough to share and most sandwiches 
are under $2 .50. Located at 266 Pearl 
Street, Alfredo's Cantina is another one 
of those places you can pass many times 
and never notice. Stop in the next time. 
An update : After last month' s rave 
review of OZ written back in May, we've 
heard many negative reports about this 
once promising restaurant. In fad, we 
were disappointed ourselves on a re-
visit. Not only is the service incredibly 
bad, we now hear that the food quality is 
suffering. What a shame. Many times we 
have returned to restaurants to find 
things entirely different fron- the review 
visit. Whenever you have an experience 
which differs from ours, let us know and 
we'll pass it on . 
Next month we'll bring you a list of all 
the eating establishments that have been 
reviewed in the past fourteen months. 
Until then , bon appetit! 0 
Keavy Brigid, 4 Ibs. , Y, oz ., june 23 to 
LCDR and Mrs. Rusty COOK. 
Mary Alexandra , 6lbs. , 9 oz. , june 23 to 
LT and Mrs. Marton DUNDICS. 
james Michael , 7 Ibs ., 5 oz ., july 24 to 
l T and Mrs. C. Michael MOSS. 
jeremy Edward, 6 Ibs., 2 oz ., july 21 to 
LT and Mrs. Larry SHARP. 
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"A table far two please, Walter" 
Wh en Maitre d' Walter W eiss seats you in the friendly Fireplace 
Room or Th e Patio Room, dining excitement is about to happen. 
Walter and owner juan Valdes , who took over Th e York just a year 
ago, will be happy to suggest a delectable entree, such as: 
• Bouillabaise for Two - steamy tureen of sucCtllent seafare. 
Neptune's tastiest treasures. 
• Scampi Mediterranean - large prawns sau teed with sweet pep-
pers, garlic, shallots, wine. 
• Pepper Steak - great favorite. Flambeci at table. 
Cocktails from 11:30 • Dinner from 5, daily 
Lunch 11:30-2:30, Sunday Brunch 10:30-2:30 
Banquets, Private Parties for 10 to 125 
653 Cannery Row, Monterey . 373-1545 
STRICTlY FOR KIDS!! 
ATTENTION MOMS: This month's 
"Navy Bleu" is devoted to your chi ldren 
in the hopes that the recipes may help to 
fill any remaining empty summer hours! 
Depending on the age of your child, he or 
she may need a small amount of supervi-
sion while trying the treats. The "Kaju 
Snack" recipe is probably the most com-
plicated, while " Topsy Turvy" is the 
easiest. 
One more note before 1 turn to the 
younger cooks. In the June issue I in-
cluded a recipe for lemon Bread, but in 
that recipe I neglected to tell how long to 
cook the loaf! A thoughtful reader tele-
phoned to inform me that she had tried 
the recipe, baking the loaf for about one 
and one-half hours. I want to thank her 
and the other readers who have called to 
com ment on the recipes. Suggestions, 
co rrections and requests are always wel-
comed. 
ATIENTION KIDS: I hope that you will 
have fun making all or some of these 
dishes. When I was younger, I used to 
make S'mores - and they are still a favo-
rite of mine. 
Before you start to try any of these re-
cipes, I hope that you will read the safety 
rules. It is so important to be careful in 
the kitchen! And don't forget to ask your 
mother about any special rules that she 
may have for you to follow. 
Have fun!!! 
Rules for the Kitchen 
1. Choose a time for cooking that will suit 
you r mother. 
2. Read your recipe very carefully. 
3. Measure your ingredients carefully. 
4. Ask your mother to help you turn on 
the stove. 
5. Pick up a knife by its handle, not by its 
blade. 
6.Pans won't spill if you turn their han-
dles toward the back of your stove. 
7. Slice and chop things on a cutting 
board. 
8. Use a pot holder to save yourself from 
getting burned. 
9. When you finish coo king and cleaning 
up , make sure that everything is turned 
off! ! 
By Betsi Stone 
MIDGET MEAT LOAVES 
y, pound ground beef 
2 tablespoons onion, minced 
2 teaspoons Worcestershire sauce 
Y2 cup bread crumbs 
1 egg, beaten 
Dash each of salt and pepper 
Mix all ingredients in a bowl. Lightly 
grease cups in a muffin tin and fill with 
meat mixture. Bake 15 minutes at 4500. 
KA,U (a cashew snack from India) 
1 y, tablespoons vegetable oil 
y, pound (2 cups) shelled raw unsalted 
cashews 
1 teaspoon salt 
Dash of cayenne pepper 
Measure oi l and put in frying pan to 
heat for 30 seconds. 
Add nuts and saute in oil for 3 minutes, 
turning them over and over with the 
spatula. 
Remove nuts and put them on paper 
towels to drain. Pat them with the towels. 
In a mixing bowl, combine the salt and 
the cayenne pepper. 
Put the nuts into the bowl and toss 
them with a spoon or your hands until 
they are coated with the seasoning. 
P.S. You can use other types of un-
salted nuts, too. 
CHEESE DREAMS 
3 English muffins, split and buttered 
6 slices of bacon, cut in half 
1 large or2 medium tomatoes , cut in thick 
slices 
4 slices of American cheese, cut in thirds 
Toast muffins, either in a toaster oven 
or under the broiler. 
Broil or fry bacon until crisp. 
Top each muffin half with a thick to-
mato slice, 2 st rips of bacon , and 2 strips 
of the cheese. 
Return to the broiler and broilS inches 




Milk chocolate bars 
Set 4 squares of the candy bar on a 
Graham cracker. 
Toast a marshmallow over the coals of a 
fire (or, very carefully, over a burner on 
the stove). Slip it onto the chocolate and 
top with a second Graham cracker. 
TOPSY-TURVY 
1 bag of popped popcorn 
1 can of salted peanuts 
1 medium box of raisins 
Mix everything together in a large bowl 
- that 's all! ! 
CHOCOLATE ANIMAL CRACKERS 
1 box of animal crackers 
1 package of semi-sweet chocolate bits 
1 tablespoon vegetable shortening (don't 
use butter or margarine) 
Melt the chocolate bits and shortening 
over low heat. Stir until smooth. 
Dip animal crackers into the chocolate 
and lift out with a fork. 
Place on waxed paper to harden. 
DOUBLE STRAWBERRY SODA 
Strawberry ice cream 
Strawberry jam 
Ginger ale (chilled) 
19 
Put 2 scoops of strawberry ice cream in 
a large glass. 
Top with a tablespoon of strawberry 
jam. 
Fill the glass with ginger ale. 
RAGGEDY ANN SALAD 
Body .. . . . .. fresh or ca nned peach half 
Arms and legs . .... . . small celery sticks 
Head .......... hal f a hard-coo ked egg 
Eyes, nose, shoes, buttons . . ... . raisins 
Mou th .... piece of a cherry or a red hot 
Hair ............. grated yellow cheese 
Skirt .............. . ruffl ed lettuce leaf 
Assemble and enjoy. 
HIDE-AND-SEEK PUDDING 
1 package of vanilla instant pudding 
4 teaspoons of any flavor jam or jelly 
Make the pudding, using the direc-
tions on the package. 
Pour the pudding into desse rt dishes 





When the pudding is set , use a tea-
spoon to scoop out a spoonful of pud-
ding, leaving th e p~dding on the spoon. J., 'W,bJ/tr . 1 C.u 
Fill the ho le with some jam or jelly and 
replace the spoonful of pudding on the 
top. 0 
( B!h;"J Mo"ttr, )' Potl O ffi et) 
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WI'VI pinpa· 
And Penin sula-Wide Savings 
Convenien ce Is A Reality! 
When it comes to saving money "convenience" 
is the name of the game. And with this in mind, 
we have worked hard to bring our services as 
close to you as possible with 7 locations on the 
Monterey Peninsula. At Monterey Savings your 
dollars grow quickly with interest compounded 
daily and a~ to your account. So stop by any 
of our offices and allow one of our savings 
specialists to assist in designing a program just 
for you. We want to help you save money, and 
we've pinpointed your area to do it. 
Sawings 
nnd Loo.n A880ei ntion 
OAK GROVE 
NAVY SCHOOL BRANCH 
900 SLOAT AVENUE 373-2621 
ORDERS TO SAN DlEG01 
NAVY WIFE ASSISTING MILITARY FAMllI['i 
real eftate questions answt:red 
pir.tures & map avaIlable 
write or call col/ect 
ELAIN E RATTAN 
Forest E. Olson , Inc. , Realto rs 
7323 Jackson Drive 
Sa n Diego, Ca . 92119 
A Caldwell Banker Company 
CHILDREN'S SHOE SPECIALISTS 
For Very Wide Feet We Stock to EEE 
For Very Narrow Feet We Stock to AM. 




With This Ad 
$1 .00 off to Military on 1 sf pair 
of leather shoes for children 




focus of the month 
Animal, Vegetable, M ineral. .. 
or Fungi???! !! 
By Jane L. Johnson 
A rainstorm, a sudden bolt of lightning 
and a mushroom springs from the earth. 
Ridiculous, you say? The ancient Ro-
mans, Greeks and Indians didn't think so. 
They worshipped th e mushroom as a di-
vine creation, having no other reason-
able explanation for its sudden miracul-
ous appearance, especially following a 
rainstorm. later on, the Mexican Indians 
added their own twist to the story by at-
tributing the birth of a mushroom to the 
sexual intercourse between a lightning 
bolt and the earth. This sexual connota-
tion is a persistent one, with the Romans 
believing that the mushroom stimulated 
virility. Even today, there are tribes in 
New Guinea where the young girls con-
sume mushrooms to prevent concep-
tion. 
Not until the 1600's in Louis XIV's 
France did anyone attempt to grow mush-
rooms commercially . The pampered 
lords and ladies of the court craved this 
rare delicacy and found the season of 
wild mushrooms disappointingly brief. 
When an anonymous Frenchman dis-
cove red that the compost made from 
horse manure was perfect for the culiva-
tion of the wild mushroom and an En-
glishman began planting them in 
greenhouses , the mushroom industry 
was in full bloom. 
In the U.S., the industry did not really 
begin until the present century and today 
considers itself the leader in world pro-
duction. There were 309.8 million 
pounds of mushrooms produced last 
year alone, and roughly 58% of that figure 
is produced in the Kennett Square area of 
Pennsylvania, which dubs itself the 
" Mushroom Capital of the World." How-
ever, closer to home there is a thriving 
industry right down the road in the Cas-
troville area, where the roadside signs for 
" Fresh Mushrooms" abound. 
Careful cultivation of the mushroom 
began not only for commercial produc-
- , 
lion , but also to ensure safe eating. Of 
the 38,000 species only about 1,000 are 
actually ed ible. A veritable cult has grown 
up around the pursuit of wild mush-
rooms, and inevitably severa l people 
die each year from eating poisonous wild 
mush rooms. There are about 50 varieties 
of wild mushrooms that are truly edible in 
the U.S. and only four of those are reall y 
easily identifiable. Any potential mush-
room hunter should thoroughly 
familiarize himself with the poisonous 
types and always ca rry a handbook with 
detailed illustrations of the safe and 
non·safe varieties. 
Cultivated mushrooms pose no threat, 
as they are carefu ll y produced under 
completely sterile conditions. Compost 
is fermented and steam pasteurized to 
destroyall mites and diseases. Laboratory 
spawn is planted and then covered with 
an inch of protective soil. 
Mushroom houses are dark, damp and 
cold - the ideal properties for growing a 
mushroom. In fact , in France there are 
still numerous cave farms for the com· 
mercial cultivation of mushrooms, some 
of them over five miles in length . A few 
mushroom caves can be found in the 
U .S. , but the mushroom house is the 
prevalent method used in the U.s. and 
England. With the perfect growing condi-
tions mentioned above, the thread·like 
mycelium in the soil grows and thrives 
until i t produces a fruit. A pinhead 
pushes through the earth, grows first to 
the button stage , then to the cap or 
crown stage, and finally to the hand-
picking stage. 
As a fungus, the chief function of the 
mushroom is to aid in the decay of dead 
wood, leaves and animals, turning them 
into the soil from which they draw their 
nourishment. Since they contain no 
chlorophyll, they require no sunlight for 
photosynthesis to make food . 
In the U.S. fresh market sa les account 
for 46% of production . The rest is sent to 
the soup companies and canneries. AI· 
though mushrooms are considered a 
gourmet's delight, they are a boon for 
dieters . One whole pound of mush-
rooms has less than 100 calo ries. Some 
simple rules to remember when prepar-
ing mushrooms: never peel a mushroom 
- you ' ll peel away both flavor and nutri-
tion; rinse and dry quickly, but never 
soak. Three to five minutes is sufficient 
cooking time or enjoy them raw. They 
keep forabout one week refrigerated and 
ca n be either frozen or dried. 
Any discussion of fungi and the mush-
room eventually leads to another 
member of this family, the more aristo· 
cratic truffle. like the mushroom, the 
truffle is a gourmet's delight, but is even 
more of a luxury in the U.S . and Europe 
than its cousin, the mushroom, which is 
readiiy available in supermarkets and 
restaurants. Unless you're an afficianado 
of pate de foie gras , you aren't too likely 
to find truffles in the average home! 
Like mushrooms, truffles are an an· 
cient food, and the same people who be-
lieved the myths about lightning produc-
ing mushrooms also believed that thun-
der produced truffles. In the Middle Ages 
one popular belief attributed the growth 
of truffles to the spit of witches, but a 
later authority set the record straight 
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when he declared they sprouted from the 
semen of mating deer. Undaunted by 
these rather unsavory legends, gourmets 
treasured the truffle as a delicacy, and the 
famed French diner Bri ll at-Sava rin 
praised them as a lUxury enjoyed only by 
the great and the mistresses of the great. 
There are as many kinds of truffles as 
there are varieties of mushrooms and 
once again , not all are fit for consump-
tion. The best, however, are re puted to 
come from the oak fo rests of Perigord of 
southwest France. Since the growth of 
truffles occurs around th e roots of oak 
and beech trees , groves o f these trees are 
planted by the truffle farmers. After 
maturity, bits of truffles are placed near 
the trees in the soil and more waiting 
begins. After six to ten years the first har-
vest takes place . Now you see why truf-
fles are a rare and luxurious delicacy! 
Since the truffle is completely under-
ground, unlike the mushroom, farmers 
have had to resort to so me unusual 
methods to seek out the elusive littl e 
fungus. Animals love truffles as much as 
people do, and hence animals have been 
trained for cent uries to hunt them. Pigs 
and dogs have proven to be the best truf-
fle hunters, and there is even a school in 
Italy which has been training dogs fo r 
over 200 years, with secrets being jeal· 
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Minnie Winnie- 25CA 
At just under 25 feet long, this is the largest Minnie Winnie eyer. It's designed 
to offer you wide open !lying space combined with the economy and maneuY· 
erability of a mini motor home. 
A large bath, more counter space, 24 cubic feet of cabinet space and beautiful 
Interior fabric choices make traYeling In this Minnie Winnie a pleasure. And to 
top It all off, this newest Minnie Winnie is built on a smooth riding, dependable 
chassis by Chevrolet. 
Winnebago Homeowners Plan 
With the Minnie Wlnnl& 25CR you also get Winnebago's excluslYe Homeowners 
Plan. It's Winnebago's compreheoslve program to assure you of getting the 
most In your motor home. 
I==~ 
Here are JUl' some 0' the stanct.rd 
, .. tures offered on the 
Mlnn" Wlnn" 2SCR: 
• 6 cubic foot gas/electric refrigerator . 6 
gallon quick recovery water heater • 4 
burner range with oven • 23,000 BTU 
forced air furnace • Marine toilet • Dual 
holding tanks with single dump • 350 
cubic inch Chevrolet V.s engine • 50 
gallon fuel capacity • 60 gallon fresh 
water capacity . Outside stotage • 3 speed 
automatic transmission · Power steering 
• Power brakes with power front disc . 83 
pound permenent mount L.P. gas stor· 
age tank 
W The rwne that ma •• I •••••••. the most in motor hom a a 
BUTTS PONTIAC - CADILLAC 
4 HEITZINGER PLAZA, MONTEREY PENINSULA AUTO CENTER, SEASIDE 394-6741 
Teatotaling - Beginnings and Customs 
By Janie LeRoy 
All over the world, tea provides the 
mai n d ri n k at mealti mes or a relaxi ng 
break during a busy day. It quenches 
thirst on a hot summer's day or warms 
one after a brisk walk in the winter snow. 
In fact, only water outranks tea as the 
world's most popular drink. 
From this accidental start, tea became a 
large commodity in China. By the seventh ~~~~:;;;:==:::. __ """ 
and eighth centuries, China was the ::i 
Tea has been flowi ng for centuries, es-
pecially in the Orient. According to 
Chi nese legend, the mythical 
philosopher-herbalist, Emperor Shen-
nung, accidently discovered tea some 
5,000 years ago. Leaves of the tea plant 
fell into some boiling water and Shen-
nung found the beverage to be quite tasty 
and healthy. Shen-nung rationalized that 
it was better to drink tea than unboiled 
water which may be infectious. He also 
recommended tea ove r wine, which 
loosens the tongue. 
largest empire on earth and tea trading 
was a major occupation. Japan became 
heavily involved in tea drinking during 
the ninth century when the Japanese 
priest Kukai encouraged its use. Tea plan-
tations rapidly spread throughout Asia. 
Where the tea plants thrived , tea d ri nki ng 
became habitual. 
During the sixteenth century, the 
popularity of tea spread to Europe. Al-
though coffee drinkers at the time, the 
English took to tea wholeheartedly. The 
Dutch and the Portuguese also began 
drinking tea during this period , and by 
1650 Peter Stuyvesant introduced it in 
North America. 
Customs of tea drinking vary through-
out the world . In Tibet and Mongolia, tea 
cookery produces a soup that is both 
food and drink. Tea leaves are steamed, 
crushed in a mortar, made intoa cake and 
boiled with rice, ginger, salt , orange 
peel , spices, milk and onions . Tibetans 
9· ... D!l 
MOST[ 
CENTt:lt 
THE "WHOLE" IN ONE 
CLEANING CENTER 
Now - the cleaners you can trust 
with your suede, leathers & furs! 
We are the only firm in the area 
to have the DuPont Valclene method-
a one-step process which does not 
remove the color, only dirt and stains. 
I&tLCLENE · 
Laundry • Dry Cleaning • Alterations 
Two Hour Dry Cleaning Service 
HAL KITTLESON 
372-3101 
910 Del Monte Center, Monterey 
consume as many as 30 or 40 portions a 
day. In Burma, picked tea is a delicacy. 
Tea au lait, a tea mixed with long-
simmered , flavored milk, is a favorite of 
Indian businessmen. 
Russians drink tea very hot in glasses 
with liberal amounts of sugar and lemon. 
Russian tea is sometimes laced with fruit 
brandy or rum, and it is considered a wel-
coming gesture to invite strangers home 
for tea. 
In Japan, tea is a national favorite. No 
sugar or cream is used; nothing must in-
terfere with the delicate flavor of the tea. 
Scotch tea is very strong and looks similar 
to black coffee . Australians and New Zea-
landers have tea at most every meal, with 
tea breaks in between. The tea is usually 
served with milk. 
Each year the English and Irish con-
sume about ten pounds of tea per per-
son. Annual per capita consumption is 
about eight pounds in Australia and New 
Zealand as compared to only a half a 
pound per capita annually in the United 
States. And most experts say that the 
Chinese are the biggest tea drinkers of 
the world. 
The United States has no set style of tea 
drinking. Most of the tea drinkers are in 
New England and the Middle Atlantic 
States or have ties to countries where tea 
drinking is a national pastime. A good 
deal of iced tea is consumed during the 
summers in the United States, and most 
of the tea is a blend of Indias, Ceylons 
and Indonesias. In the past few years, 
more Americans are experimenting with 
different blends of tea, and tea consump-
tion is on the rise, especially with higher 
coffee prices. 0 
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Monterey's Unusual and Tasty Vegetables 
By Nancy Lemke 
The othe r day a friend visiting from the 
Midwest dropped by while we were eat-
ing dinner. We tried to ca rry on a normal 
conversation while we finished our meal, 
but we noticed that our visitor was be-
coming increasingly more distracted. 
Finally, he blurted out, "What in the 
world are you eating?" At that point it 
became clear what was bothering him. 
We had been eating artichokes, and our 
friend had never seen one much less ob-
served the curious pulling through the 
teeth motions their consumption re-
quires. I wonder how many other peopl e 
are equally unaware of the pleasures of 
this unusual vegetable. 
Driving north from Monterey one im-
mediately enters the artichoke growing 
capital of the United States. This relative 
of the common thistle was origina ll y 
grown in southern Italy and Sicily. From 
the re Catherine de Medici took them to 
France, and early French colonists trans-
planted them to Louisiana. 
Artichokes are almost always available 
in the grocery sto re , but the crops are 
most plentifu l and cheapest between 
March and May. When buying them, look 
for bright green ones with tightly closed 
leaves. Fresh ones wil l squeak because of 
their crispness when they are rubbed to-
gether. Opened-up leaves and a brown-
ish colo r indicate ove r-ripeness and dry-
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BOSCH LUCAS CASTROL MGK • KOMI 
WHOLESALE · RETAIL '@ 
DISCOUNTS TO 
MILITARY & STUDENTS 
373-7781 
OPEN 8 30·5 30 WEEKDAYS 
9t04 P M. SATURDAYS 
roo E. FRANKUN 
(AT CORTEZ) MONTEREY 
ing out. For pe<:lk freshness arti chokes 
should be kept in plastic con tainers in the 
refrigerator but for no more than four 
days. 
The nutritional value of chokes varies 
greatly depending on their stage of ripe-
ness. The ca lories are also variable , rang-
ing from 8 to 44 . 
terey, San Mateo , and Santa Cruz coun-
ties. They grow in a very pecu liar fashion. 
Each plant consi sts of an upright stalk 
whose sides are lined by tidy rows of little 
cabbage-l ooking bumps. They are har-
vested from mid-August through May, 
and unlike most vegetables, their quality 
depends on the smallness of their size. 
G k:OLVN ~\ rU~~ 
~7~~ ('<\ONTE-et. Y 
Artichokes are easy to prepare. Cut off 
th e stem flush to the bottom of the veget-
able and remove the sharp tips of the 
leaves with scissors. Stand them in 2 to 3 
in ches of water with a little o live oil , 
temon juice and oregano added, and 
si mmer until the stem is tender, 20 to 40 
minutes. Dip leaves in a sauce of hollan-
daise, lemon butter, or mayonnaise. Put 
the meaty end in your mouth, and pull it 
out, scraping the flesh off between your 
upper and lower teeth. When you have 
finished the ~eaves , remove the hairy 
choke part, cut up the meaty heart, and 
dip and eat it. It's all a bit unusual at first , 
but very enjoyable. 
Brussels sprouts are another vegetable 
grown in the Monterey area. In fact, 85% 
of the U.S. production comes frorn Mon-
TRI·CITY 
C.ou-flnY 
Large ones are more coarse and have a 
stronger taste . 
In the market look for bright green 
sp routs with compact heads . Yellow, 
loose leaves indicate age. They are highly 
peri shable and should be sold from a re-
frigerated counter. Wash them just be-
fore using, and don't store them for more 
than two days. 
To cook, wash in cold water, slice off a 
little of the butt end, cut an X in the bot-
tom to promote thorough cooking. Place 
sprouts in a small amount of salty, boiling 
water and cook for 6 to 8 minutes . Drain 
and serve with butter, salt and pepper. 
They are a high source of vitamin C, and 
an average serving has only 36 ca lories .O 
TRANSFERRED? 
a.k for your FREE magazine 
REAL ESTATE & INSURANCE 
NO COST REFERRAL ALL 50 STATES 
UST TOOAV .nd hn-. YOUR home 1.~lured in our 
"HOMES FOR LIVING MAGAZINE "! 
Few Offices s.m.. Hiltwic t. .0'0',.. ..... 
[''::"~:1 [W~:1 [~';:.~) 
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PICTURES. PRICES, DETAILS 
OF HOMES LOCALLY OR 
ACROSS THE NATION. 
The world has been fascinated by 
spices throughout its recorded history. 
The Bible tefls of the Queen of Sheba 
bringing King Solomon gifts of gold, pre-
cious stones and spices around 1 ,000 B.C. 
Spices were considered such a valuable 
commodity that when Alaric and his Vis-
igoths held Rome under siege in the 5th 
century A.D., part of the ransom was 
3,000 pounds of pepper. The European 
demand (or spices had an immeasurable 
effect on the history of the world. After 
all , when Columbus discovered America, 
he was actually looking for an easie r spice 
route to India . 
Although we tend to take spices for 
granted today, they still have a certain 
mysterious quality about them. If you've 
ever wondered exactly what's involved in 
their production, you 're in luck . The 
McCormick/Schi ll ing Company in Salinas 
gives guided tours that show visitors the 
processes that turn sacks and bales of raw 
materials into those bottles and cans you 
see on your grocer's shelf. Recently the 
CLASSMATE staff took one of these tours. 
Our guide first gave us a lillie back-
ground information on the company. In 
1947 McCormick purchased its main rival 
in the spice business, the Schilling Com-
pany. Their merger made them the 
largest spice company in the wo rld with 
operations as far away as Panama and 
Switzerland. The plant in Salinas, which 
was built in 1967 after the company out-
grew its facilities in San Francisco, em-
ploys about 500 people and is the main 
processing plant for the 24 western 
states. In case you're wondering, the 
brand name Schi lling is used in all the 
packagi ng for the West, and the name 
McCormick is used on all prod ucts distri-
buted in the eastern states. Most of the 
eastern production is done at a factory in 
Baltimore, MD. 
Spices Are the Variety of Life 
The production processes done here 
can be divided into three main areas -
receiving, packaging and shipping. We 
were first led to the receiving area , which 
is where the raw materials are stored until 
they are needed. Here we found our-
se lves surrounded by such things as 
240-pound cylinders of chili powder, 
bales of cinnamon and sacks of at least 
four kinds of salt. Seventy-five to eighty 
percent of the materials used are im-
ported from foreign countries, mostly in 
Asia. The cinnamon, for example, comes 
from China. 
Although the word spice has come to 
mean anything that flavors , there are ac-
tually two dilferent classifications -
spices and herbs. Herbs include basil , 
bay leaves, oregano, and parsley. ,These 
are the "weedier," less pungent sub-
sta nces. Spices , such as cinnamon, 
cloves , ginger and paprika, are the 
stronger flavorings that come mostly 
from the Orient. All the materials are 
~\~\lN/lJfs 
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checked as they arrive with th e herbs 
being sterilized and the spices fumigated 
to remove any fungus or bacteria. Our 
guide showed us the large room where 
the spices are stacked and fumigated, a 
process that takes about 12 hours. 
Nearby is the processing area where 
any foreign matter is sifted out and the 
spices are blended , ground or whatever 
is needed to be done before they are 
packed. In just one eight-hour shift, the 
machines here can grind 10,000 pounds 
of black pepper - Schilling's biggest 
product. 
We were then led upstairs to see the 
production of their second largest pro-
duct - vanilla extract. As we entered the 
room where the vanilla is made, we saw 
piles of what looked like oversized metal 
shoe boxes to our right. Filled with vanilla 
beans, these boxes each cost about $130 
and will yield 15 to 20 gallons of vanilla . 
The major producer of vanilla beans is 
Madagascar; 'and since growing the 
beans is such an expensive process, each 
bean is actually branded in the field to 
discourage its theft . 
To make the extract the beans are 
chopped in quarter-inch lengths and 
pla~ed in large tanks called "percs." (This 
proces~ is similar to that of percolating 
coffee.) After 72 hours, the vanilla is then 
poured into another tank where it sits for 
10 days and ferments. (Vanilla is 34% al-
cohol.) Pipes from these tanks lead to the 
packaging room directly below and that 
was where our guide took us next. 
Here we were shown how the vanilla is 
bottled. The empty bottles travel down a 
conveyor belt, are first cleaned by a 
vacuum-like machine, then filled with 
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vanilla, capped, weighed, labeled, wrap-
ped in indivi.dual carto:1s, wrapped again 
a dozen at a time in brown paper (all by 
machine) , and finally handpacked into 
cardboard boxes. 
Black pepper was also being packaged 
while we were there. The process for 
pepper is similar to that of vanilla except 
cans are used instead of bottles. The only 
major exceptions to the standard 
machine packaging procedures occur in 
the production of cinnamon sticks and 
bay leaves. Both these products must be 
handpacked so they won't get damaged. 
The last stop on our tour was the ship-
ping area - a huge room where all the 
cardboard cases of finished spices are 
stacked waiting to be shipped to super-
markets. Schilling usually keeps a stand-
ing inventory worth about $8 million . 
On our way out of the factory we were 
each given a sample package of Schilling 
products . Even after we were outside our 
noses still tingled from all the different 
aromas we had come in contact with 
throughout what was a very enlightening 
tour . Chances are the next time we reach 
for something on our spice racks , we' ll 
give some thought to all that went into 
producing it. 
Anyone interested in taking the tour 
should call the Schilling Company at 
758-2411 and ask for Mr. Barty's office. 
The tours are given Tuesdays and Thurs-
days at 1 p.m. to groups of 12 or more and 
last about 45 minutes to an hour. It 's an 
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From earliest times, cheese has been 
made in stock-rearing countries to use up 
surplus milk, and now there are so many 
different kinds that no list could possibly 
claim to be complete. (France alone has 
400 different cheeses!) Every country has 
its own special cheese. For example, 
Switzerland produces its Gruyere and 
Emmenthal; England its Cheshire, Ched-
dar, and Stilton; Italy Parmesan and Gor-
gonola; Holland its Gouda and Edam, 
ete. 
Among gastronomes, it is generally 
admitted that cheese is indispensible to 
all meals, enhancing the flavor of wines 
so much that it is sometimes called the 
" drunkard's biscuit." One gastronome 
has stated that " a dessert without cheese 
is a beautiful woman with only one eye." 
Another says that "cheese compliments a 
good meal and supplements a Qad one." 
In France, cheeses are always served 
before dessert. Each cheese is usually 
served on a separate plate, alone and un-
adorned, but may also be served on a 
Say Cheese! 
By Unda Shoaff and Larousse Gastronomique 
cheese-board . It is considered highly de-
sirable to serve fresh butter at the same 
time although connoisseurs generally 
prefer not to take butter with cheese. 
Crackers and slices of black bread may 
also be served. With certain cheeses , 
especially Munster, it's usual to serve 
cumin for seasoning. Fresh heads of cel-
ery also provide a suitable garnish. With 
fermented and strong cheeses, Burgundy 
or Claret should be selected. Rhone 
wines with a good deal of body and pow-
erful aroma may also be used .. 
Various laws regulate the legal use of 
names. Roquefort, for instance, is strictly 
served for cheese coming from a certain 
area in France. Forother cheeses, such as 
Camembert or Brie, the name must be 
followed by an indication of the district in 
which the cheese has been made. 
There's such a vast list of cheeses that 
it's hard to know where to begin in de-
scribing only a few, but the following are 
some of the more commonly known 
ones: 
Brie: most have a reddish crust with a 
few traces of white but no blackish 
streaks. It must be creamy but not runny 
and should be pale yellow in color. 
When pressure is exerted on the sur-
face, the cheese should bulge but not 
run . Brie is made in all sizes. 
Camembert: a soft cheese made from 
whole milk , disc-shaped, thicker and 
smaller than Brie. Its crust should be 
yellOWish-orange without any black 
streaks, and the cheese must be pale 
yellow, smooth, without holes, and not 
runny. It has a slight characteristic bitter-
ness which the make's attribute to the 
oat-straw of the wicker trays. 
Edam: a Dutch cheese made from 
partly skimmed milk and allowed to fer-
ment very slowly. This cheese is yellow-
red when stove dried, softish , freed of 
holes , and is painted over with a coating 
of linseed oil and paraffin. 
Emmenthal: a Swiss cheese made from 
whole milk. This cheese is hard, round 
and has a straw-colored rind. It's cream-
ier than Gruyere , less pungent and 
less salty, and has a good many holes. 
Gruyere: made only in French Switzer-
land. The rind is golden-brown, and the 
cheese is waxy, more or less dry accord-
ing to age. It's scored with cracks under-
neath through which drops of serum 
ooze out and is processed in such a way 
for export that little holes appear. 
Parmesan: a hard cheese which can be 
eaten all yearround. It is golden yellow in 
color and should sweat very slightly. The 
ripening process used in making this 
cheese lasts for nearly four years , after 
which the cheese can be kept for20 years 
or longer. 
Roquefort: manufactured exclUSively 
from ewe' s milk. A good Roquefort has a 
grey rind, and the cheese is yellowish, 
very fatty and evenly veined with blue. If 
it is too white in appearance and chalky in 
texture, it is not completely fermented. 
Stilton Cheese: an English cheese 
made from whole milk with cream added. 
The cheese is marked with grey and 
green streaks, and it should not be cut 
but scooped out of the center. A little 
sherry orport should be poured on it and 
left to soak into the cheese. 0 
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Behind the Scenes at the 
By Carolyn Quinn 
When you are in your favorite restau-
rant waiting for the main course, have 
you ever been curious about what goes 
on behind those swinging doors that lead 
to and from the kitchen? Ever wonder 
just how clean that kitchen really is? Or 
how many pounds of potatoes were 
baked or peeled to prepare for the 
evenir:-g's servings? 
Well , I have wondered these things 
and more and to satisfy my curiosity, The 
Sardine Factory, located at 701 Wave 
Street, took me on a tour behind those 
swinging doors. 
Chef Lal prepuing ~ fresh salmon. 
The day begins for Chef Ranjet Lal at 
7:30 a.m. with calls to the fish wholesal-
ers on the Monterey Wharf to place his 
order for the day. Having completed that 
task, Chef Lal sets about making eight 
gallons of the house specialty, Abalone 
cream soup, and eight gallons of soup du 
jour. His helpers begin cutting vegeta-
bles and preparing for lunch which is 
served from 11 :30 to 2:30. 
During one day for lunch and dinner 
combined, The Sardine Factory will pre-
pare, among other things, 75 pounds of 
potatoes, 72 heads of iceberg lettuce, 72 
heads of romaine lettuce, 70 pounds of 
meat and 20 pounds of abalone. The food 
is fresh and is cooked to order. There is 
always a ton (literally) of meat on hand in 
the food locker and many cases of vege-
tables bought in Salinas as well as fresh 
fish delivered daily from the wharf. 
The time of the year and the reserva-
tion list give a clue as to how much will be 
needed for each day's serving. According 
to Assistant Manager Walter Rousseau , 
Jr., rarely does the kitchen run out of an 
item. However, if an item is not available, 
it is because the restaurant feels that it is 
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better to run short than to serve food 
which was cooked yesterday. 
The Sardine Factory has 32 tables, can 
seat 125 people at a time, and serves an 
average of 300 people a night. Chef Lal 
says, " It is easier to cook fo r 100 (peop le) 
than to cook for 6!" The reaso n for this is 
that the kitchen, which is spotless and 
sparkling clean, has all of the best 
equipment for preparing large volumes 
of food. Pots and pans are much larger 
than the ones you use at home. The re-
frigerators and freezer are walk-i n lock-
ers. There are stain less steel refrigerated 
drawers full of filet mignon which would 
make your mouth water, fish fillets just 
waiting to be baked and lobster tails 
ready for the broi ler. 
When you place your order, the entree 
you have chosen is taken from its refrig-
erated compartment, placed in the 
proper cooki ng container and baked or 
broiled while you are eating you r salad . If 
the dish you have chosen is made with 
some type of sauce, the sauce is prepared 
at that time. The stuffed baked potato has 
been partially prepared earlier and prep-
aration is completed wh il e the main 
course is being cooked . The executive 
chef, who is an oversee r for five restau-
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rants, may check over your dish before it 
leaves the kitchen. 
Recipes are created by Bert Cutino, 
former executive chef and now pro-
prietor with Ted Balestreri. Some of the 
most popular dishes served are Sale Va-
nessi, which is a rolled fillet of sale stuf-
fed with cheese, crab meat and herbs and 
baked in a sauce with sh rimp ; Veal Car-
dinal, thin sli ces of veal and lobster in a 
lemon sauce; Scampi languoustine, 
baby lobster tails, sauteed in a white wi ne 
butter sauce with garlic, parsley and 
lemon; and Prawns St. James, crab meat 
with herbs served on butterfly shrimp 
with hollandaise sauce . 
The building which houses The Sardine 
Factory is over 90 years old and was once 
a restaurant for the can nery workers. The 
boat in front is an authentic fishing boat 
from the days when the sardines were 
plentiful. The restaurant was chosen for 
the filming of portions of the Clint East-
wood movie Play "Misty" for Me, but it 
did not cease operating during the film-
ing. 
The tour through the kitchen and 
through the history of this Cannery Row 
landmark was an en li ghtening experi-
ence and provided a greater apprecia-
tion for what happens to the main 
courses between the wholesaler and the 
din ner plate, thanks to The Sardine 
Facto ry. 0 
Food Fooey 
Here it is, a CLASSMATE issue with the 
focus on food, and i've been asked to 
write a pertinent article. The only prob-
lem is that I hate food. Food isthe enemy! 
Of course, I enjoy eating food, indeed, I 
seem to be hopelessly addicted to it. 
However, food has some very disagree-
able qualities. 
Firstly, it contains calories! Now most 
people would have you believe that a 
calorie is simply a scientific term to 
measure food energy. However, this ex-
plains nothing of the calorie's sly and de-
vious nature. Forexample, in a restaurant 
do they bring around a salad tray to tempt 
the diners? No, because salads aren't all 
that tempting. They bring around a des-
sert - that' s tempting! So where do all 
the calories hang out? Right! 
And that's on ly the beginning. Say you 
succumb to one of those temptations and 
consume a few extra calories, okay, so 
they're going to make fat. That 's bad 
enough, I mean, it seems they could find 
something better to do. But the real 
kicker is where they make the fat. Are 
they going to get together and do any-
thing about the 32 M? Of course not, 
they' re not even going to distribute 
themselves randomly about the body. I n-
stead, they zero in on the absolute worst 
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area, and there they sit. Now the way I 
figure it , the average calorie, while devi-
ous, is probably not all that smart, but 
they have leaders, sort of adipose admir-
als, which sail around the body looking 
for the one area for which you 've been 
doing 1S minutes of spot reducing exer-
cises daily. Then they establish a com-
mand post , call in reinforcements, and 
the next thing you know they've req-
uisitioned a girdle to keep their troops in 
line. 
As if giving aid and comfort to these 
nefarious calories weren 't enough, most 
food also requires cooking. There are 
those persons who can spend hours in 
the kitchen and emerge with a delicious 
and elaborate dish. I, on the other hand, 
can spend almost any length of time in 
the kitchen and emerge with a disaster. 
The more time I spend, the more com-
plex and complete the disaster can be, so 
I specialize in simple, nutritious fare re-
quiring little preparation. Unfortunately, 
my family soon grows tired of raw fish. 
In self defense I have developed an 
extensive repertoire of strategems to 
avoid cooking. (lance succeeded in not 
actually preparing a single meal during an 
entire six month deployment.) Here are 
some of my most successful maneuvers. 
1. Going home to mother - usually 
good for anywhere from two days to two 
months of un-CUlinary bliss. This only 
works if Mom is the type who loves to 
cook and refuses all offers of help. 
2. Breaking both arms - good for a 
week of assorted fast foods and sympathy 
from hubby. Unfortunately, the casts will 
be on for at least six weeks. 
3. Enrolling child, or children, in gour-
met cooking class - good for a week or 
more of meals which mayor may not be 
edible depending on child's skill and at-
tention span. Praise all efforts. With luck, 
this may lead to number four. 
4. Breaking stove - usually good for a 
week of fast food meals, provided you 
have not been foolish enough to buy any 
other cooking appliances (microwave 
oven , electric frypan, etc.). 
5. Buying barbeque for hubby - good 
for about a week of consecutive meals 
until the " new" wears off and then about 
one meal per week. Praise all efforts. 
6. Moving - good for a week or more 
of fast food and restaurant meals, may be 
extended by visiti ng friends and relatives. 
7. Having a baby - will get you break-
fast, lunch and dinner in bed for a few 
days and thoughtful friends may prOllide 
additional meals or snacks. May be com-
bined with number one or number five. 
8. If all else fails, join the ClASSMATE 
staff. Sometimes we go oullO lunch.D 
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